The objective of this study was to evaluate the palatability traits of muffins prepared with red wine(RW). Muffins were prepared by replacing the water with RW (0, 30, 60, and 100%). The addition of red wine significantly decreased the lightness values and increased the redness values. The specific gravity of the dough tended to decrease with increasing RW, respectively. The volume of the muffin increased with an increase in RW. The muffins containing 100% RW showed the lowest weight, but there was no significant difference among the control, 30% RW, and 60% RW samples in this regard. Increasing the amount of RW added in the muffins increased both the baking loss rate (%) and the specific volume (mL/g) (p〈0.05). The hardness and gumminess were higher in the control than in the RW muffins (p〈0.05). The muffin with 30% RW was the lowest in cohesiveness, but the springiness of the samples was not significantly different (p〈0.05) among the samples. In the sensory evaluation, the external color of the control was the highest (p〈0.05). The flavor, taste, texture, and overall acceptance were highest in the muffins with 60% RW (p〈0.05).

